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washing in hot water and detergent. If a bottled-milk trade is carried on,
the tanks should be fitted with mechanical brushes for the purpose of
efficiently cleansing the bottles. If, on the other hand, large numbers of
bottles require to be handled, a bottle-washing machine of suitable type
should be installed.
Steam chests installed in retail premises are often vertical as opposed to
the horizontal type, and if a large chest is needed owing to the quantity of
utensils which require to be sterilised daily, this may be used for steaming
the churns. In point of fact, better sterilisation will result from this method
than from the use of a steam jet, although, if a jet is properly used in the
manner already described, it will be quite satisfactory for the small dairyman
who does not require a large steam chest. However it is arranged, the
sterilising chest should be of sufficient size to ensure that all utensils and
appliances, including the cooler and the various parts of the bottling machine,
if one is employed, can be sterilised quickly and efficiently.
On account of the necessity to maintain low bacterial counts in his
product the distributor must take special care of the pipelines belonging to
his plant. These are often improperly cleansed and sterilised and may
seriously contaminate any milk passing through them. For this reason, the
outfit illustrated in Fig. 133 is of interest, being designed for the cleansing
and sterilisation of milk pipes. The sections are washed in the tank which
forms the upper portion of the apparatus, and after this process is completed,
they are placed in the drum forming the lower portion of the outfit, for
sterilisation with steam. As many washing tanks are too small to ensure
that sections of pipe lines are fully immersed during the washing process,
while sterilisation with steam is difficult, this apparatus will be found
extremely useful.
The retailer must remember that he is responsible for the proper washing
and cleansing of churns before they are returned to the producer, although
this does not abrogate the producer's obligation to cleanse any dirty churns
received by him nor his liability for their sterilisation. The retailer is under
no obligation to sterilise churns, though, in practice, most dairies do so, in
their own interest. It is difficult to cleanse churns in which milk has been
allowed to remain for some time, although normally, producers' churns, if
dealt with immediately they are emptied, should present little trouble. Care
should therefore be taken to ensure that all churns are cleansed and closed
immediately they have been emptied or within a short time thereafter.
Churns which have contained pasteurised milk present a more difficult
problem.
The methods of washing and sterilising churns by hand such as are
practised by the small distributor have already been detailed in Chapter IV.
It must be emphasised, however, that washing and sterilisation must always
be regarded as two separate functions. The procedure of the larger distri-
butors and milk factories where hundreds of churns have to be washed and
sterilised daily is somewhat different. Hand treatment would be laborious
and uneconomical and in these premises they are placed in either a rotary
or tunnel washing machine, by which an entirely effective and thorough
cleansing of the churns should be obtained.
The rotary machine consists of a tank divided into sections. Mounted
above this is a slowly rotating container provided with compartments and
surrounded by a closed cover with an outlet to the open air. The churns'
journey may be either continuous or interrupted, the latter procedure being